Gamboa-Santos, J.; Montilla, A.; Carcel Carrión, JA.; Villamiel, M.; García Pérez, JV. (2014 were also experimentally determined. In order to describe the drying kinetics, a diffusion 20 model considering both convective transport and shrinkage was used.
Air-borne ultrasound application in the convective drying of strawberry

39
In order to understand the drying process and be able to improve it, mass transfer were cut into 2.5 ± 0.5 mm thick slices along their longitudinal axis. and N is the number of experimental data.
197
The Arrhenius equation was used (Sablani & Rahman, 2008) The strawberries presented an average initial moisture content of 9.55 ± 0.27 kg W/kg 210 DM, which was considered as the critical moisture content due to the lack of a constant rate 211 period under these experimental conditions. Figure 2 shows the effect of temperature and 212 power US on the experimental drying kinetics.
213
The temperature increase gave rise to substantially shorter drying times, which was assays at 60 W, the drying times ranged from 4.6 h at 40 °C to 2.2 h at 70 °C.
218
As can be observed in Figure 2 , not only the temperature, but also the application of
219
US affected the drying kinetic. At every temperature tested, the use of US improved the 220 drying rate, and the higher the ultrasonic power applied, the faster the drying. Thus, for Under the experimental conditions here assayed, it was assumed that the US application 
where subscript 0 refers to the initial time. 
294
The BET model here proposed will be used in the following section in the modeling of 295 the drying kinetics; it will help to quantify the convective water flux at the interface (Eq. 5). increase activates water molecules, speeding up the water transfer through the particle.
326
The influence of temperature on D e was quantified from an Arrhenius type relationship 
Effect of power ultrasound
341
The application of US increased the identified D e and k values at every temperature 342 tested (Table 2) , the effect being dependent on the power applied; so, the higher the power 
347
In the case of carrots, an increase of only 17% was obtained by applying 60 W at 40 °C whereas average improvements of 62% and 100% were reported in lemon peel slabs dried at is manifested in the increase in D e .
355
As already mentioned, the air temperature during drying influenced the effects of US 
363
Power US application also affected the convective water transport. As illustrated in Table   364 2, the application of US increased the k value significantly (p<0.05) at any temperature 
Conclusions
377
The results here reported highlight that air-borne ultrasonic application during the 378 convective drying of strawberries is a promising supporting technology to conventional 379 drying processes due to its ability to improve mass transport phenomena, so shortening 380 drying time. The effect of power US on strawberry drying was dependent on the ultrasonic 381 power and temperature applied. Thus, the more the ultrasonic power applied, the faster the 382 drying and the higher the drying temperature, the milder the ultrasonic effect. 
